
4 large Portobello mushroom caps
⅓ cup balsamic vinegar
¼ cup olive oil
½ tsp. cumin
½ tsp. black pepper
½ tsp. smoked paprika
3 cloves garlic, minced
1 tbsp. vegan-friendly store bought steak seasoning or make your own 

salt to taste

4 potatoes (I use Yukon but whatever your preference), diced 
1-2 tbsp. olive oil or vegan butter
1/4 cup unsweetened non-dairy milk of choice (I use oat) 
½-1 tsp. salt
½ tsp. black ground pepper
2 tsp. fresh thyme or rosemary or both 

Preheat the oven to 400°F.
In a large bowl, make the portobello marinade. Combine the balsamic vinegar, oil, spices, and garlic.
Place the portobellos on a baking pan.  You can use parchment paper for easy clean up.  
With a pastry brush, generously brush the marinade over the tops and bottoms of the mushrooms.
Arrange mushrooms with the top side down and pour the remaining marinade over them. 
Bake for 20 minutes (make mashed potatoes while they bake, see below)
After 20 minutes in the oven, remove mushrooms, flip, and bake another 8-10 minutes. 
Wash, peel, and dice potatoes into cubes. Put them in a pot and cover with cold water.  Bring them to boil and cook
until tender, about 15-20 minutes.  Drain well.
Mash the potatoes using a potato masher or a hand blender. Add the olive oil or butter, milk, and salt and pepper
to taste. Add the fresh herbs just before serving.

As the weather gets cooler, what is better than this Chilean cabernet paired with a nice juicy steak and
mashed potatoes?  Portabellas are a vegan's best friend for providing a satisfying meaty substitute! 

 
Ingredients:  Serves 4, Gluten-Free

(6 tbsp. sea salt, 2 tsp. black peppercorns, 2 tbsp. garlic powder, 2 tbsp. onion powder, 1 tbsp. red pepper flakes,
2 tbsp. fennel seeds, 2 1/2 tbsp. of dried rosemary...blend everything in a food processor until smooth and
powdery, store in an air-tight container since you will have plenty left!)

For mashed potatoes: 

 
Instructions:

PORTOBELLO STEAK AND HERB MASHED POTATOES   

PLANT-BASED PAIRING: 2018 MORETTA CENICIENTO CABERNET SAUVIGNON
Grape Varietals:  100% Cabernet Sauvignon 

Ruby red with violet hues. The palate is very fruity, fresh, and consistent with the nose. It has a balanced
acidity, which gives it that quality of being an extremely easy to drink wine.  

Pair with hearty, comfort food.  

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


